6	SAUSAGES
50 grams of the sample, freed from any adherent fat, are heated in
a covered beaker on a water-bath with 150 c.c. of alcoholic potash (80
grams of potassium hydroxide in a litre of 90% alcohol), the liquid being
frequently stirred until the fleshy mass is dissolved.
The hot liquid is mixed with 100 ctc. of 50% alcohol, the impure glycogen
being filtered off after cooling. The precipitate is washed with 30 c.c. of
hot alcoholic potash and then with cold 90% alcohol until the nitrate is
no longer rendered turbid by addition of a few drops of dilute hydrochloric
acid : it is then heated in a no c»c. flask with 50 c.c* of normal potash on
a water-bath for half an hour to dissolve the glycogen, When cold the
liquid is acidified with concentrated acetic acid, made up to no c.c. with
water and filtered.
To 100 c.c. of the filtrate are added 150 c.c. of absolute alcohol and after
12 hours the precipitate of pure glycogen is collected on a tared filter, washed
successively with about 70% alcohol, absolute alcohol and ether, dried at
40° and finally at 100° to constant weight. The weight found, multiplied
by 2-2, gives the percentage of glycogen.
The glycogen obtained should be a white, amorphous powder and its
aqueous solution should have a marked white opalescence, should not reduce
Fehling's solution and should give an intense burgundy-red coloration
with iodine.
This method gives good results only in absence of starch.
B. examination of the fat.   Horse fat differs from the fats of other
animals in its index of refraction and iodine number.
 1.	Index of refraction.    From 50 grams of the sample the fat is separated
either by simple fusion at 100° or by boiling with water and separating the
layer of fat.    The latter is examined in the Zeiss butyro-refractometer at
40° (see Butter, Chapter II).    If the index exceeds 51-5°, the presence of
horseflesh is probable.
 2.	Iodine number.    If the iodine number (see Fatty Substances, Vol. I)
determined in the usual way exceeds 70, the presence of horseflesh may be
concluded.
Proof of the presence of horse flesh by chemical methods based on detection
and determination of glycogen and on the refractive index and iodine number
of the fat cannot be certain in character; the presence of glycogen and the
constants of the fat may give useful indications, but definite proof is possible
only by biological methods. With prepared meats, the detection of horseflesh
presents still greater difficulties than with fresh meat, since they mostly consist
of mixtures of different meats.
7. Detection and Determination of Preservatives.
(a) sodium chloride. 2 grams of the finely minced sample are
intimately mixed with well-washed siliceous sand and a few c.c. of water
tot a porcelain dish so as to give a homogeneous paste. The whole is poured
fete a beaker and boiled with a little water for a few minutes to coagulate
tb&, ^blHMK>US substances—until the liquid becomes almost colourless,
told, the mass is washed completely into a 100 c.c. flask and the
i&aite rap to the mark* The liquid is filtered and the chlorine

